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DISPLAY CONDITIONS

Ambient

CATEGORY

Bakery

OCCASION

Summer

]
[Fay

WAFFLES FINISHED PRODUCT

Waffle

INGREDIENTS

Group : Pancake

Premium Pancake Mix Complete 1.000
Water 0.750

Total Weight: 1.750

Group : Cream

Instant Cream 0.175
Water 0.250

Total Weight: 0.425

METHOD

Pancake

- Add the Premium Pancake Mix Complete and two thirds of the water to a mixing bowl, fitted with a whisk.
- Mix for 1 minute on low speed.

- Scrape down.

- Mix for 1 minute on medium speed to clear.

- Add the remaining water over 1 minute.

- Mix for 1 minute on medium speed, until smooth.

- Set a waffle maker to 190°C.
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https://www.britishbakels.co.uk/recipes/?display-condition[]=1801
https://www.britishbakels.co.uk/recipe-category/bakery/
https://www.britishbakels.co.uk/recipes/?occasion[]=2860
https://www.britishbakels.co.uk/recipes/?finished-product[]=3453
https://www.britishbakels.co.uk/products/premium-pancake-mix-complete/
https://www.britishbakels.co.uk/products/instant-cream/
https://www.britishbakels.co.uk/products/premium-pancake-mix-complete/
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8. Bake for 2 minutes.
9. Remove and allow to cool.

Note: Inclusions such as fruit pieces can be added for variety, before baking the waffles.
Cream

- Add water to a mixing bowl, fitted with a whisk.

- Over low speed, add the cream.

- Scrape down using the whisk.

- Whip on high speed for 4 minutes.

- Pipe onto waffle and top with fresh summer berries or using our RTU Creams range.
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